Introduction
Ziziphus jujuba'Zhanshanmizao 1' originates from Santai Village,Zhanshan County,Mianyang City,Sichuan Province. The fruit is thin, sweet and of good quality. It is also rich in ascorbic acid and is available on the market. Widely enjoyed by consumers [1] [2] . L-ascorbic acid, also known as vitamin C (Vc), is a class of hexose lactone compounds synthesized in vivo. Total ascorbic acid consists of reduced ascorbic acid (ASA) and oxidized ascorbic acid (DHA). ASA is an indispensable and important substance for plant growth and development. It not only plays an important role in antioxidant capacity, cell division and elongation [3] , but also plays an important regulatory role in plant resistance [4] [5] . Studies have shown that during the fruit development process of Ziziphus jujuba cv.Jinping, the content of ascorbic acid decreases first, then rises and then falls [6] ; the content of ascorbic acid in Ziziphus jujuba cv.Jinsixiaozao fruit rises first and then decreases [8] ; the content of ascorbic acid in Zizyphus jujuba Mill. cv. Lingwuchangzao leaves does not change in each period. Obviously [7] . Although there are some reports on the study of ascorbic acid in jujube in recent years, there are still few reports on the research of ascorbic acid in leaves and fruit of Ziziphus jujube'Zhanshanmizao 1'. Therefore, this study intends to study the variation of ascorbic acid content in leaves and fruits of different developmental stages in the flower of Ziziphus jujube'Zhanshanmizao 1' and compare the difference in ascorbic acid content between different tissues to provide basic data for the study of ascorbic acid synthesis and regulation mechanism in jujube. plot and repeated three times. Experimental Design.Sample flowers collection: The first and second batches of jujube were collected at flowering stage. Sample leaves collection: When the first batch of jujube flowers and thanks to fruiting, select the date of growth consistent with the date hanging for listing. From May 5 onwards, the sampling times were May 5 (young leaves), May 12 (young leaves), June 4 (expanding leaves), June 24 (expanding leaves), July 14 Days (matured leaves), August 3 (aging leaves), and August 23 (aging leaves); fruit collection: Starting from June 4th, sampling every 20 days until fruit ripening, sampling time is June respectively 4th (young fruit period), June 24 (green maturation period), July 14 (white maturation period), August 3 (transfection period), August 23 (red maturation period). Each sample was collected at 10:00 a.m. from the plant's east, south, west, north, top, and inner halls, and a uniform size of ≥30 fruits and ≥50 leaves were uniformly collected. Immediately after the harvest, the ice box was used to bring it back to the laboratory, and it was stored in a refrigerator at -80°C until use. The indicators were repeatedly measured three times. Select 30 fruits with normal growth and development, and use the electronic balance to weigh the total weight of 30 samples, calculate the average fruit weight; use the digital display vernier calipers to measure the fruit's vertical diameter and transverse diameter according to the average of each observation record, and draw the fruit growth curve. Determination of reduced Ascorbic acid (ASA) and dehydro ascorbic acid (DHA) content in leaves and fruits. The Fe3 + reduction method of Kampfenkel [9] was measured and adjusted slightly.
Results and Discussion
Dynamic Changes of Growth and Development of Jujube Fruits As can be seen from Fig.1 , the transverse and longitudinal diameters of Ziziphus jujube'Zhanshanmizao 1' increased rapidly from the young fruit stage to the green ripe stage, then increased slowly, and slightly decreased during the color change period. The single fruit weight increased rapidly in the young fruit period and the color conversion period, and then slowly increased. Taken together, the single fruit weight of jujube cultivars generally shows the trend of "S". 
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Changes of ASA and DHA Contents in Chinese Jujube Fruits at Different Development Stages As can be seen from Fig.2 , we can see that the content of ASA increased firstly and then decreased during the development of the fruit of Ziziphus jujube'Zhanshanmizao 1'and reached its maximum at the white mature stage with a maximum value of 312.00 mg/100g•FW, which is a 17% increase compared to the young fruit stage. The DHA content decreased first, then rose and then decreased. It reached its maximum value in the color-changing period. The maximum value was 48.22 mg/100g•FW, which was 20.55% higher than the young fruit period. During the whole growth period, the DHA content was lower than the ASA content. Taken together, ascorbic acid is predominantly present in the form of ASA in fruits, and changes in ASA and DHA show different trends, but there is a peak content. Changes of AsA and DHA Contents in Leaves of Jujube at Different Growth Stages. As can be seen from Fig.3 , it can be seen that the ASA content of the leaves of Ziziphus jujube'Zhanshanmizao 1' continued to decline during its development, and the lowest value appeared in the senescence period, which was reduced by 64.21% compared to the young leaf stage; while the DHA content declined from the young leaf stage to the expanding leaf stage. Afterwards, it began to rise, reaching the highest at the mature leaf stage, which was 300mg/100g•FW, which was an increase of 66.7% compared with the expansion leaf stage, and then began to decline. From Fig. 4 , it can be seen that AsA/DHA content in leaves of Ziziphus jujube'Zhanshanmizao 1' first rises, then decreses and then rises. The ASA/DHA ratio reached the highest during the spreading leaf period, then began to decline, and then rose again in the mature leaf period. Taken together, during the development of the leaf, ascorbic acid mainly exists in the form of ASA in the early stage, but it mainly exists in the form of DHA in the later stage. Comparison of Ascorbic Acid Content in Different Tissues. As can be seen from Fig.5 , ASA content is highest in fruits, followed by leaves, and lowest in flowers. The content of DHA was the highest in leaves, the content in flowers was slightly lower than that in leaves, and the content in fruits was much lower than in leaves. However, the total ascorbic acid content was the highest in the leaves, followed by the fruit, slightly lower than the leaves, and the flower was significantly lower than the other two. Therefore, in the Ziziphus jujube'Zhanshanmizao 1', the existence of ascorbic acid in fruits, flowers and leaves is quite different, and the total amount is also different. 
Conclusions
The results of this study showed that ASA content increased rapidly between the green and white maturation stage and reached the maximum at the white maturation stage. With the growth of the leaves, the ASA content in the leaves gradually decreased, and the DHA content decreased first and then increased and drop. The DHA content was basically stable and low in the whole development period. In the same period, there were also significant differences in the form and content of ASA in leaves, fruits and flowers of jujube. DHA content in leaves and flowers accounted for a relatively large proportion, while in fruits, it was mainly ASA; and the total content of leaves was greater than that of fruits and was much larger than that of flowers. In summary, the accumulation rules of leaves and fruits of Ziziphus jujube'Zhanshanmizao 1' were different, and the ascorbic acid content of different tissues in the same period was different.
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